; W Please note we are a cashless venue

Indulge in our delightful meze-styled experience where each dish
is served as and when it’s ready, allowing you to savour a diverse
array of flavours at your own pace

Sl ple Lage iy ——

Grilled Sourdough 6 Summer Steak Salad 16
Bavi ak, chicory ¢ aby gem | ard & h
Seasonal dipping oil (V) da\ eLPe steak, chicory and baby gem lettuce, mustard & herb
ressing
Padron Peppers 7
The Hub Cobb Salad (gf) 17
Red pepper aioli (V) Chargrilled chicken breast, marinated avocado, soft boiled
. eggs, crispy bacon, roasted cherry tomatoes, Greek feta,
Heritage Tomato Salad 10 caper vinaigrelle

pine nuts, Greek feta & basil oil (V)
Butterfly Seabass 16
Whlpped Hummus 14 salsa verde, chilli rojo, bulgur wheat, watercress salad
served with Romano pepper, walnut pesto &
grilled flatbread (ve) Cornish Sole Grenobloise 25

Italian Burrata * 125 on the bone, caper & parsley butter, lemon wedges, croutons

Blood orange, kale and super seed pesto, baby gem Caramalised Cypriot Halloumi (V) 16
lettuce, sourdough croutons & early harvest olive oil
Dukkah spiced honey, cracked wheat with rose harissa, dressed

Lamb Kofta 15 edamame beans & ruby grapefruit
Flatbread, urfa chilli, Greek yogurt, pickled red onion Rib Cap Bacon Cheeseburger * 18
Marinated Monkfish & Pollock Skewers 16 lettuce, black pepper mayo, sauerkraut, red onion, heef

tomato and triple cooked chips
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Watercress salad, garlic aioli

Fries 55 Potato Salad 5
Triple cooked chips 6 Grilled Broccoli 5.5
* = Can be made gf All our food waste is composted on site in our 24 hour commercial

composting machine.
e = Can be made ve Please ask your server if you'd like to take a peek inside

Please inform us of any allergies you may have. As our food is prepared fresh in our kitchen, we cannot guarantee items will
be entirely free of trace allergens.
If you suffer from a life-threatening allergy, please make a manager aware of this.

A discretionary 12.5% service charge will be added to your bill, this can be removed on request




